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Subject;  "Questions  and  Answers".  Information  from  Bureau  of  Chemistry  and 
Soils,  Bureau  of  Plant  Industry,  and  the  Bureau  of  Home  Economics,  U.S.D.A. 


The  mailbox  is  full  of  questions  this  morning.    The  first  one  comes  from 
a  New  York  State  homemaker.     "Dear  Aunt  Sammy,  the  inside  of  the  tea  kettle  which 
I  have  been  using  for  several  years  is  covered  with  a  thick  crust  or  deposit  which 
I  am  told,  cones  from  the  lime  in  the  water.     Can  you  tell  me  how  to  remove  this?" 

Answer.    I'll  tell  you  what  the  specialists  in  the  Bureau  of  Chemistry  and 
Soils  have  to  say  about  this  deposit.    They  say  that  it  is  due  to  the  precipita- 
tion by  boiling  of  certain  mineral  salts  in  hard  water — principally  of  lime  and 
magnesium.    Tea  kettles  have  been  known  to  contain  such  a  deposit  from  an  eighth 
to  a  quarter  of  an  inch  thick.    Naturally,  this  means  a  waste  of  heat  as  it  takes 
longer  for  the  heat  to  get  through  this  extra  thickness. 

The  best  way  to  prevent  a  deposit  like  this  from  forming  is  to  look  after 
your  tea  kettle  as  you  would  any  other  utensil — that  is,  wash  and  scour  it,  if 
necessary,  at  least  every  week. 

But  if  the  deposit  is  already  formed,  you  can  choose  one  of  two  methods 
for  removing  it.    The  first  method  is  to  heat  a  solution  of  vinegar  or  of  very 
dilute  hydrochloric  acid  in  the  kettle.    If  the  solution  bubbles  as  it  is  heated, 
you'll  know  that  the  mineral  deposit  is  gradually  softening  and  you'll  soon  be  able 
to  remove  it.    But  sometimes  the  acid  has  no  affect  on  the  mineral  deposit.  Then 
the  thing  to  do  is  to  heat  the  dry    tea  kettle  over  a  flame,  and,  when  it  is  hot, 
pour  in  a  little  cold  water.    Be  careful  not  to  get  scalded  by  the  steam.  This 
will  often  cause  the  scale  to  crack  so  that  you  can  easily  remove  it.    But,  of 
course,  you  mast  take  care  not  to  heat  the  kettle  too  hot.    If  aluminum  is  too  hot 
when  you  pour  water  on  it  is  likely  to  warp. 

As  the  old  saying  goes,  an  ounce  of  prevention  is  worth  a  pound  of  cure. 
The  best  way  is  not  to  allow  the  scale  to  form. 

Question  Number  2:    A  thrifty  housewife  tells  me  that  she  can  sometimes 
buy  partly  decayed  fruits  or  vegetables  at  the  market  at  very  low  prices.  She 
wants  to  know  if  it  is  an  economy  to  use  such  products,  for  cooking  after  she  dis- 
cards the  imperfect  parts. 

Dr.  Neil  E.  Stevens,  who  is  a  specialist  on  fruits  and  vegetables  says 
"No" — except  when  you  use  the  products  immediately.    The  reduced  price  is  seldom 
low  enough  to  make  up  for  the  actual  loss  of  food  material  that  you  must  throw 
out.    Then  certain  of  the  soft  rots  such  as  those  in  tomatoes  increase  very  rapid- 
ly in  size  after  they  are  well  started.    Even  spotted  apples  or  peaches  may  be 
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useless  in  a  few  days.    And  some  rots  continue  to  grow  even  at  low  temperatures. 

What  about  reconditioned  fruits  or  vegetables,  that  is,  those  that  have  been 
sorted  and  repacked  at  market?    Dr.  Stevens  advises  buying  these  only  at  very  sub- 
stantial discounts.    The  fact  that  reconditioning  was  necessary  shows  that  the 
lot  as  a  whole  was  not  in  good  condition  on  arrival  and  probably  in  most  cases 
didn't  have  the  best  care  in  production,  packing  or  transit.    Of  course,  in  many 
cases  only  an  expert  can  detect  a  reconditioned  lot  except  for  certain  soft 
fruits. 

Certain  blemishes,  like  marks  made  by  a  hail  storm,  don't  start  decay,  but 
simply  spoil  the  appearance  of  fruits  and  vegetables.    Just  the  same,  the  unat- 
tractive appearance  of  the  product  takes  down  the  price  even  though  the  quality 
isn't  much  affected.    You  may  be  interested  in  knowing  that  the  Department  of  Agri- 
culture has  authorized  a  grade  for  apples  known  as  "U.S.  Hail  No.  1".    This  in- 
cludes apples  sound  in  all  ways  except  for  hail  marks. 

I  have  just  a  little  time  left  for  another  question  that  a  good  many  of 
you  have  asked  us.     "What  foods  are  acid  forming,  and  what  are  base  forming  in 
the  body?" 

Well,  strange  as  it  may  seem,  most  of  the  foods  that  taste  acid  when  we  eat 
them  leave  an  alkaline  or  base  residue  when  they  are  digested  and  used  by  the  body. 
The  reason  is  that  when  the  fruits  or  vegetables  are  burned  up  or  oxidized  in  the 
body,  the  minerals  left  are  alkaline  substances.    The  organic  acids  that  make  the 
fruits  taste  sour,  burn  and  leave  us  acid  residue.    Milk  is  an  alkaline  forming 
food,  also.    Meat,  eggs,  fish  and  cereals,  form  an  acid  substance  when  used  by  the 
body.    This  is  one  of  the  many  reasons  that  in  balancing  the  diet  \ve  combine  with 
egg,  meat,  or  fish  a  good  variety  of  fruits  and  vegetables  and  some  milk.    As  a 
matter  of  fact  if  you  are  combining  plenty  of  fruits  and  vegetables  with  your  pro- 
tein foods,  you  need  not  worry  at  all  about  this  matter  of  acid  and  base  forming 
elements,  unless  you  or  some  member  of  your  family  has  some  special  disturbance 
of  his  digestive  system.    In  that  case,  you  should  seek  the  advice  of  a  competent 
physician  and  not  try  to  diagnose  the  trouble  yourself.    Special  diets  to  meet  the 
needs  of  the  body  under  any  unusual  or  abnormal  condition  should  be  prescribed  by 
a  doctor. 

Tomorrow  I'll  give  you  some  information  from  the  Food  and  Drug  Specialists 
on  buying  chicken  in  cans.    Also  we'll  plan  a  chicken  dinner  for  Sunday.  And 
then  I'll  give  you  that  recipe  for  cheese  straws  that  one  of  you  asked  for  recent- 
lv. 

And  on  Monday — we'll  plan  an  inexpensive  Thanksgiving  dinner. 


